Promenade Restaurant Dinner Buffet Highlights FI & EE B Bl & i5E {
Golden Autumn Nourishing Abalone and Fish Maw Dinner Buffet (Sep -6 ‘-
rENSE - WRTEEEE ., BEIRE (9 AZ 10 A)) &

Premium selections (Sep) 9 BN E &N

Beef Wellington EIZIES4A (9 A 1-15 Sep)
Cooking Show — Mixed Berry Flambé Ice Cream Mountain 73538 - #E X IEE L& (9\'
Flambéed Teriyaki M5 Wagyu Beef Cubes X Y& — 1 M5 -P9#1(9 B 16-30 Sef

s AN

Cooking Show — Crépes Suzette IRI53RE — 8 & H 8 (9 A 16-30 Sep)
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Shark’s Bone, Fish Maw, Abalone, Dry Scallop and Conch Sliced Thick Soup
hRBRSZHE (RS 168 - R - TH - BRE5R)

Fish Maw and Seafood Bouillabaisse with Lobster Cream Foam S5&{EB R ZFERE;

Baked Rock Oyster Western Style AT} 515
Teriyaki Japanese Eel and Abalone Tamagoyaki Toast £ GEiS iR £+

Poached Wonton with Fish Maw in Chili Sauce E&F{EBIVF

Braised Fish Maw and Abalone Rice Roll in Oyster Sauce 15275

Braised Curry Beef Tendons with Abalone in Casserole IIIE 5 4-18 62
Daily Pasta (Fish Maw, Abalone, Scallop, Shrimp, Sliced Fatty Beef, Wild Mushroom,
EHBESN (68, 88, 51, I, B4R, BES)
Roasted Meat Platter ¥& A58
Assorted Mango & Tea Dessert TSR &3 fn F rEEH fn
Free flow of Lowenbrau Beer and Hoegaarden Wheat Beer ??’T’—tﬁ@%ﬁﬂ%E%i—%ﬁf@&ﬁ?f@ﬁ%%
Pan-fried Duck Liver HRIIEHT »
Roasted Rack of Lamb with Herbs & & JEF 22
Roasted Prime Rib Beef served with Gravy &R 5 5 AR
Double-boiled Soup IF< 5%

Peking Duck # 1E RIS #
Sashimi Corner - Salmon Roe #, Argentine Red Shrimp, Salmon, Hokkaido Scallop, Tuna,

NETHEARMAS - FEHRMBIRIS Please advise our staff of any food allergies
0%y —C AREMESTEEES | LLRESM—HRHE | Al prices are subject to 10% service charge

RIS: SSEREF- TREASR - SXRe bEEE



Assorted Diced Sashimi and Negitoro with Vinegar Rice {12 837 SHE BRI </
7 ~ Special Sushi Roll S5 HTEM — &y
Cooked Boston Lobsters ;& 1 1875E iz :

Snow Crab Legs E 152l

Chilled Prawns 5 #8
Blue Mussels E£5
Jade Whelk 353212

Assorted Antipasti and Cheese Board 57 Al 32 & =2 T $5%
Salad /)i
Thai Delights ZRTLEE
Indian Curry ENE INIE

Cake of the Month 2N A& EE

Classic Tiramisu £&XERIZ HISK &F
Freshly Baked Soufflé BG4 &
Mango Napoleon =REW &

Durian and Red Bean Jalousie #8341 T fEER

Sweetened Cream of Sago with Mango and Pomelo 151 H &

Bean Curd and Barley Sweet Soup &7 & K&K

Assorted Seasonal Fruit Z=&17KE

V]

Waffle Station with assorted condiments B Z 58/ B B 2 AR

Pancake Station with assorted condiments (MonThong Durian, Mango, Mixed Berriess g
ENEVISHE B R AR (SRS, B8, #E) '
Candy Corner 1ER &

Chocolate Fountain served with Marshmallow and Strawberry

Ko NIERHRTCIE N LS IRE

Buffet dishes will be served on a rotational basis and subject to change without prior r

BB &R 77RIE EEXN - A5 1TEAH

NETHEARYES - FEHNRFANAREE Please advise our staff of any food allergies
0% —EAREMESETEEES | HLEMESM—EHH | All prices are subject to 10% service charge



